'Five Plus One'is a result of visual expressions on five senses such as the sense of sight, hearing, smell, taste, and touch. Although I searched for the data on five senses, there were only information which was quoted in various languages and scientific bases, and also most of the books written were far from artistic expressions including visual pleasure and emotional expressions. In addition, most materials were mainly textbooks for children's intellectual development, academic papers, and medical publications.
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quoted in various languages and scientific bases, and also most of the books written were far from artistic expressions including visual pleasure and emotional expressions. In addition, most materials were mainly textbooks for children's intellectual development, academic papers, and medical publications.
Therefore, I made this book that makes us to communicate about five senses and an inspiration even though we have a problem to read writings in both Korean and English.
The format of the book is 254mm ⅹ 178mm. It is made four-color print separations, and two more colors are added. Its paper is Courte fine matte 150g and cover is Hi-Q duo art paper 250g. The book is 516 pages long, except for the cover page. I expected it would be difficult to bind the book due to its thickness, but it was finished by saddle-stitched binding after 6 mid-bindings.
I focused on an editorial design as it was made.
The sources and bases are precisely written to make definitions of five senses and the inspiration perfectly clear. Besides, it includes interviews from experts, and also contains the processes of experiments and its results. I made efforts to show abundant visual effects and information through the design approaches: 1. Scientific approach, 2. Common-sense 
Ⅱ. The Concept of Design
Five senses are made of the sense of sight, hearing, smell, taste, and touch, not including an inspiration. I made an inspiration separate from the others and used 'One' as its metaphor.
As looking into five senses of human development, studies about intelligence suggest that short-term memory is changed into long-term memory, and then it can be fixed as knowledge when it is based on sensory memory through sensory experiences. Child development psychologists, such as Piaget and Lowenfeld, presented that five senses were developed in the stages of development emphasizing sensory experiences.
Information about natural and social environments surrounding students remains in our memory through the five senses. Information gathering activities are a starting point of experiences through five senses, and we can be aware of the importance of education about physical sensations.
Activities using senses have a big effect on learning, making it easy to remember, and they are also related to intellectual development. Thus, many psychologists studied on the stages of human Also, they can logically organize information and structure perceptions. Consequently, the fact that we can see is a result from experiences all human has.
The sense of sight is a sense of eye to be able to recognize shape and color of objects. Also hearing has an effect on controlling brain waves.
When we listen to peaceful music or sounds of nature, the brain waves are stabilized and then our imagination and creativity are stimulated. 
148
Nothing in the map of cerebrum sense has larger sense area than hands that can feel a touch followed by mouth and tongue. Accordingly, I expressed relation to stimulation of tastes feel flavors as well. 
Ⅲ-4.The Sense of Taste
The sense of taste is feeling the taste by tongue, the mouth and contact with taste receptors. People recognize tastes from taste buds that are small structures next to appendixes on the surface of the tongue. Taste cells in taste buds stimulate substances have tastes, and then it informs to the cerebrum, finally, we can feel the taste. I expressed it as information design. I was working photos ; have changing of tongue shape, closely using illustration.
We can largely see colors such as orange and pink are related to stimulative favors and colors according to questions. The four pure elements of taste perception are sweet, bitter, salty, and sour. Savory is a sort of pain rather than the sense of taste. I also made the process of experiments visualized. It is inserted that illustrations tell the information we feel sweet at the tip of tongue, bitter at the back of it, sour is on the sides of it, and salty is on the whole surface of tongue.
Only bitter is delivered to the cerebrum through the pharyngeal plexusdirectly, and the others go through tongue nerve. Also I made it visualized.
Our sensitive experiences which are called "a taste"
are actually flavors combined the taste and smell. In fact, if we hold our nose, we can't feel its taste. The taste of buds is developed until two or three years old, but after that the number of those is decreased much faster and less than the other senses.
Consequently, I suggest the study an effortdevelops ability of taste continuously is vital forever. 
